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Dum Potatoes 



Ingredients; 

Baby potatoes 
Coriander seeds 
Bfock peppercorns 
Tomato puree 
Lemon fuice 

Green chillies (finely cut) 



Cumin seeds (roasted ond pdwden 



Ginger/garlic paste 
Ginger (finely cur) 
Red chillies (crushed) 
Joggery 

Almonds (linely cul) 
Fresh cream 
Sail 
Oil 

Fresh coriander (finely cut) 




f 



sp 
Ijtb'sp 

1 ri*p 

'/i ibsp 
20 

V2 cup 
to taste 
for frying 
for spring 




ing 



Method: 

■ Grind coriander seeds wflh peppercorns. 
» Boil potatoes for TO minutes; peel, 

• Heat oil in o wok; fry patoloes golden; remove. 
» In a separate wok; sau.e ginger/garlic, tomato puree, 
red chillies, cumin, faggery and sail. 

■ Add potatoes, ground masola, green chillies, ginger 
and lemon fuice; fry. 

■ Add almonds and cream; dish out; sprinkle coriander 
and $erve. 
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Chicked Tandpori Kebabs 

Ingredients: 



/ 



Chick en mince 
Bread 

Green chillies (chopped) 
Mint (chapped) 

E 99 



1/2 leg 

2 slice 

J /z bui 



Tondoori mosala (packaged) 2^lbsp 



Curds 
Salt 
Oil 

Mint, lettuce Leaves 
Onion (rings] 
Chilli gorlrc sauce 




1 *$■ 
to taste 
for Irying 

lor decoration 
0* occam pan iment 



Method: 

* Combine mince, bread, ond tondoor? masafa in o 
chopper, 

* Add oil remaining ingredients; shope into kebab. 

* Heahoil in o Irying pan; fry kebab golden from both 
$ides; remove., 

* Decorate a dish wfrh minr, lettuce and on fan; ploce 
kebob on \\; *erve with chilli gorlic sauce. 
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Stew with Whole 

Ingredients: 

Undercul pieces 
On ion 5 (finely cut] 
Dried, round red chillies 
Cumin seeds 
Coriondcr seeds 
Ginger (chopped) 
Garlic 

Tarnalocs {finely cul) 
Turmeric powder 
Cordomoms 
Block peppercorns 
&ay leaf 
Lemon juice 
Hoi water 
Soil 

on 

Method: 

* Heal ail in o pol; fry anions golden. 

* Add undercul, hjrmc He and sallj cook lill dry. 

« Fry lighrly; odd tamatoes, garlic, ginger, coriander, 
cumin, red chillies ond waler. 

* When water dries add bay leaf, cardamoms, leman 
fuice and pepper; keep on dum. 

* When oil ^porotes, dish out, serve hal. 
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Achari Kai 

Ingredients! 

Chicken {16 pieces) 
Yogurt (beoten) 
Dried, round red chillies 
Garlic 

Tomatoes (chapped) 

Onion seeds 

lemon juice 

Coriander seeds 

Cumin seeds 

Stack peppercorns 

Green chillies (cur lengthwise) 

Fresh coriander (linely cur) 

Soil 

Oil 

Ginger {Finely cut) 
Tomatoes {slices) 




j i 

4 

i bunch 
Lto taste 
1 cup 

lor sprinkling 
for decoration 



Method: 

* Roasr chicken, yogurt, garlic, cumin, coriander, $ofr 
ond pepper in a wak. 

» When dry add tomatoes, red chillies and onian seeds, 
cook rill tomotoes are tender. 

■ Gradually add oil while frying. 

■ Add leman juice, green chillies and fresh coriander; 
keep on dum 

♦ Decorate a dish with tamoto slices; remove Achari 
Karahi in it; sprinkle ginger on top and serve. 
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Butter Chicken Handi 



Ingredients: 



/ 



'ft 



Chicken pieces (boneless) 
Yogurt (whipped) 
Ginger/garlic pasle 
Red chilli powder 
Hot spices powder 

Cumin seeds (roc sled ond powdered) 
Onion (row pcnle) 
Lemon juice 

Green chillies (chopped) 
Coriander seed$ 
Block peppercorns 
Soli 
Butter 
Oil 

Lemon (holved) 



! W 

1 tbsi 

,l4>s|$ 

1'tsp 

Ptsp 

2 I 

2tbsp 
3 

1 tbsp 
1 Isp 
to taste 
2tbsp 
x h cup 

for gomfshing 



Method: 

Grind coriander ond pepper together lo a fine 
powder. 

Cook chicken, yogurt, ginger/gorlic, anion, cumin, red 

chillies, hoi spice$ and salt in o wok till dry. 

Add oil and ground mosaic; fry; add butter, green 

chilfiesand lemon juice; keep on dum. 

Garnish wilh lemon; serve. 
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Malaysian Parathay 

Dough JngrecJients: I 

Refined flaur (sifted)^ 



Butter 
Sugar 

Baking powder 
Salt 

Egg (beaten) 
Lettuce Icoves 

Filling Ingredients: 

Eggs (boiled and chopped) 
Onian (chopped) 
Garlic (chopped) 
Mozzarella cheese (grated) 
Red chilli powder 
Black pepper (crushed) 
Soli 
Oil 



2lbsp 
1 rbsp 

to toste" 
far brushing 
lor decorotion 

5 doves 
TOO grams 
1 Isp 
Vi Isp 
to tasle 
for frying 



Meihod; 

Knead dough ingredients into o dough in o bawl. 

Shape inlo small balls; roll oul into square sheers. 

Mix filling ingredients in a bowl. 

Place little lilling on ane side of sheets; fold aver and seal 

edges by brushing egg an itam. 

Brush egg an lop of folded porothoy. 

Roasl poralfiay From both sides on on iran griddle. 

Cul into triangles. 

Decoroto a serving dish with lettuce; place porathoy an 
top; serve, 
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Fried N&lleM ^^^jjr 



Egg noodles (boiled) 
Chicken breasts (finely cut] 
Tomoto | chopped) 
Onion (chopped) 
Spring onion (finely cut) 
Cobbage (finely cut) 
Chilli gorlic sauce 
Red chillies (crushed) 
Gorlfc (chopped) 
Soya sauce 

Black pepper (crushed) 
Lemon juice 

Green chillies (finely cut] 

Oil 

Salt 

Fresh red chillies 



2 cups 
250 grams 

3*stalki - 
100 ■grams 

2 tbsp \Ss 
I 3tbsp 
lisp 
3lbsp 

'/j cup 
to taste 
for garnishing 




Method: 

► Heat oil in a wok; fry garlic. 

* Add onfon; fry; odd chicken and cook ill golden. 

* Add red chillies, chilli gorlic sauce and soyo sauce; fry 
for a few minufes, 

* Add noodles ond all remaining ingredients; fry on high 
flame; dish oul, 

* Garnish with red chiffiej; serve. 
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Chicken Shashlik 

Ingredients 

Chicken pieces (boneless) 

Gorlic pa*te 

E99S 

Capsicums (cubed) 
Tomatoes (cubed) 
Onions (cubed) 
Block pepper (crushed) 
Oyster souce 
Chilli garlic sauce 
Com Flour 
Relined flour 
Sotr 
Oil 

Lettuce leaves, cue urn be 
Spring onion {linely cut) 



Method: 




500 groms 
2tb$p 

L tbsp 

Vi'cujp 
1 tb*pJ 

l\bsp 
to raste 
lor frying 
lor gornishing 
lor sprinkling 



^» 4^m. ml 





* Mix oyster sauce, gorlic, chilli gorlic sauce, pepper, 
capsicums, Onions T tomatoes ond solt with chicken in o 
bowl. 

T Mix eggs, cornflour ond flour; set osidc lor Vi hour. 
T Pierce 1 piece of copsicum, 1 piece of chicken, 1 pieco ol 
tomato ond 1 piece o\ onion onto a wooden skewer; repeot 
process; make more skewers in the some woy. 
1 Heot oil in a frying pan; fry skewers from oil sjdes. 
1 Decorate 0 dish with lettuce and cucumbers; ploce shashlik 



sticks on the dish; sprinkle spring onion on top; serve. 
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Chicken Sticks 

Ingredients; 

Chicken breasts (cuf info strips) 
Ginger 
Refined flour 
Black pepper (crushed) 
Peanufs (roo$ted) 
Brown sugar 
Soya sauce 
Salt 
Oil 

Lettuce leaves 
Fresh coriander 



V7 CUp j 

2 tbsp V 

3 tbsp \ 
to taste 

2 tbsp + for frying 
for decorotion 
for garnishing 



Method: 

• Season chicken strips with salt; set aside. 

• Combine ginger, sugor, peanuts, flour, pepper, soya 
sauce, ail and self in a chopper; 

' Marinate chicken with prepared morinade; set aside far 1 
haur. 

• Pierce each strip onto o separate wooden skewer; heat oil 
in a frying pan; fry skewers from all side*. 

• Decora fe o dish with lettuce leaves; pface chicken sticks on 
top; gorish with coriander; serve. 
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Mincewith Herbs 



WithU'prh* / & 



Ingredients; 

Beef mince 
Garlic (chopped) 
Onion (chopped) 
Block pepper {crushed) 
Tomafo puree 
Oregono 
Mixed herbs 




300 grams 
6 cloves 



I tep 
■'/?cup 

% tsp 



Mushrooms (linely cut lengthwise J Vi cup 
Co p$?cu ms ( fin e ly c u\ len g fhwise ) 2 
Fresh red chillies 4 
Water i£ CU p 
Salt to to ste 

Oil 3tbsp 



Method; 

• Heat oil in a pot' fry onion ond qorlic. 

■ Add mince; fry; add pepper ana tornoto puree 
T Add oregano, herbs, cap sic um s, mushrooms, water ond 
9m; ccok till mince is fender. 

• Add red chilli es just before serving; serve hoh 
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Rice/Noo 

Ingredients:^ 

Grilfed chicken (shredded) 
Rice noodles (sooked) 
GaHic (chopped) 
Brown sugar 
While vinegar 
Lighl soyo sauce 
Haisin sauce 
Spring onian (finely cut) 
Carrol (cul lengthwise) 
Peanurs (roasled) 
Capsicum (cut lenglhwi 
Cam 

Fresh coriander | chopped) 
Mint (chopped) 
Black pepper (crushed) M 
Salt 
Oil 

lettuce leoves, spring onion 

Method; 

T Heol oil in o wok; Iry gorJic. 

♦ Add prowns; cook for 5 mingle s. 

» Add all remoining ingredient; fry for 5 minules T dish oul. 



Vj cup 



2 tap 
2 lb?p 
to loste 

1 kp 

2 lt»p 

for garnishing 
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Sweetand Sour Chicken 

Ingredients: 

Chicken pieces (boneless) 
Black pepper, f crushed) 
Cornflour 
Egg (beaten) 
Salt 
Oil 

Sauce Ingredients 

Garlic (chopped) 
Sugor 

Savoury sweet sauce 
White vinegar 
Soya sauce 
Cornflour (made into 
paste with v/aler) 
Black pepper (crushed) 

Sob 
Oil 

Method: 

* Season chicken with pepper, cornflour and salt in a bowl ; 
set aside for Vi hour. 

» H«at oil in o wok; coat chicken pieces with egg; fry 
golden and remove. 

♦ Heat oil in a pot and fry garlic golden. 

• Add sugar, sweet souce T vinegar, $oyo sauce, pepper ond 
salt; cook for a few minutes. 

* Gradually odd cornflour while stirring continuously; add 
chicken; cook for a few minutes; serve hot. 
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Finger'Ste'aks 

Ingredien 



Undercut [cut into thirwstrip*) 
Green capsicum (cut lengthwise. 
Red capsicunV{cut lengrfiwi$e) 1 
Tomatoes (cut lengthwise) 
Beef stock 
Cornflour 
Saya sauce 
GaHic powder 
Black pepper (crushed) 
Ginger (chapped) 
Oyster $auce 
Hoisin sauce 
White vinegar 
Bo king powder 
Oil 

Carrot, cucumber, 
lettuce [eaves 

Fresh coriander (chopped) 
Rice Iboiled) 



400 grams 




for decoration 
for gorn i$hfng 
as accompaniment 



Meihod: 

T Sprinkle baking powder an undercut; $et aside for 2 hours. 
» Heat oil in o frying; fry undercut with garlic powder, 

5epper b $oyo sauce, oyster sauce and lioisin sauce on hfgh 
orrre. 

• Add remaining ingredients; cook till thick remove on one 
side of a dish and place rice on the other side. 

• Sprinkle coriander on top; decorate the dbh with carrot, 
cucumber and lettuce; serve. 
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Hoisin Prawns 

■ 

Ingredients: 

Prawns 

Oruon (cubed) 
Capsicum (cubed) 

Savoury rioi$in sauce 4 tbsp 

Savoury dark soya sauce 1 ibsp 
Savoury sweel and sour sauce 4 lbsp v 

Garlic paste 1 hp' 

Red chillies (crushed) Hsp 

Oil //cup 




Method: 

• Heat ail in a wok; fry garde. 

' Add prawns; cook for 5 minutes 

* Add all remaining ingredients; fry for 5 minutes; dish oul. 
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Hazelnut Cheese Cake 



i 



... 

V A tb-,r> 



2 cups 

'/rCop> 4 tbsp 
200 gioms 
200giams 

Vi cup 

1 ibsp 

2 tap 



Ingredients: 

Biownies (crumbled) 
Nutdla V / 

Fiesh aeom 
Cq<Jot sugai 
Lemon juice 

Gelalin {dissolved in wotei) 
Coffee powdei (dissolved 
in wolei) ) tsp 

Cream (whipped) I I 2 gioms 

Chocofote (shovings) m foi go/mkhing 

L V 



Method; 

* Mix x h cup Nutello in biawnie*; $et in o springlonm pon, 

T Beat creom cheese, co$tor sugai and lemon juice in o bowl, 
v/llh an electric beatei; add gelotin ond liesh ueom T mix 
with a spoon. 

* Divide battel into 2 portions. 

* Mix coffee in one and remaining Nutelfo in ihc olhei. 
T Paui ihe batter wilh caffee in the spiingfoim pan, 

refi igcrote foi Vi houi . 

* Poui ihe batter v^ith Nutella on top of if; leliigeiole for 
onolfici 16 houi; ismove from pon 

■ Goiniih v/fffi cieom ond chocalale; serve chilled, 



T 

f/200 
fl/ 200 
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Lemon 



Ingredients: 

Rice (soaked} 
Onions (finely cut) 
HoS* spice* powder 
Lemon juice 
Mint (chopped) 
Chicken stock 
$c\\ 
Oil 

Sterling silver leaves 



i andJVImt Rice 



2 cups 
2 

1. fbsp 
^2tbsp 
2 cups 



V: 



2lbsp 

for garnishing 





Method: 

» Heat oil in o wok; fry onions golden; odd hot spices and 

saft; cook for o few minutes. 
T Add rice; fry for 2 minutes. 

* Add stock; bring to boil; cook with the lid on till rice is 
lender. 

* Sprinkle lemon juice ond mint on top; keep on dum. 

* Dish out; garnish wilH silver leaves; serve. 
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400 grams 
V: cup 



Mince witli White Lentils 

Ingredients: 

Mutton mince 
White lentils (bofled) 
Onion (linely cur) 
Tom o roes (chapped) 
Cloves 
Cinnamon 
Black peppercorn* 
Cumin *eeds 

Green chillies (finely curj | 
Turmeric powder 
Red chilli powder 
Ginger/gaHic paste 
Salr 
Oil 

Hoi apices, Iresh coriander 



Method; 

* Hear oil in a pot; soutee anion. 

■ Add cloves, cinnamon, peppercorns ond cumin; Fry till 
aroma rises. 

■ Add all remaining ingredients except lentils; cook rill oil 
separates. 

T Add lentils; keep on dum. 

* Sprinkle hot spices and corfonder on top; serve. 
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Chicken 



Ingredients: 

Chicken pieces (boneless) 

Garlic (chopped) 

lemon juice 

Red chillies (crushed) 

Red chilli powder jt 

Oregono fyf 

Cumin seeds 

Green chillies (cut length we) 
Spring onions (cul lengihwise) 
Cops 1 1 cum % (cut lengthwise) I 
Sail 
Oil 




450 groms 

5 doves 
2tbip' 

^Jfr tip 
V'i hp 
t tqp 

6 \ a 
3 slolks 
2 

1 tsp 

V<c cup + 2 tbsp 



k 




Method: 

Cul chicken pieces lenglhwise; mor) note with lemon juice, 
oregono, garlic, cumin, both red chillies, 2 fbsp oil and 
sail; set aside for 1 hour. 

hteof remoining oil in a wok; cook chicken lill colour 
changes. 

Add spring onions, capsicums end green chillies; cook for 
0 few minules, remove in o sizzling dish. 



fa 
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Mashed-Potatoes 

\ 

Ingredients: 

Potatoes (boiled and mashed) 

Tomatoes (chopped) 

Dried, round red chillies 

Curry I saves 

Cumin seeds 

Red chilli powder 

Fresh coriander (chopped) 

Green chillies (finely cv/t)T 

Soil 

Oil 

Tamata, curry leave$ ] 




Yx kg 
2 

12) 
10 
2 Hp 
1 tsp 
1 bunch 
4 

ri cup 

for garnishing 



V 



Method: 

» Heat oil in a wok; fry dried red chillies, cumin arid curry 

leaves; add chilli powder and so If; fry. 
■ Add tomatoes; fry (ill dry; reduce flame. 

* Add green chillies, corionder ond potofoes; mix thoroughly, 
keep on dum. 

* Gorni^h wjlh tomato and curry loaves; serve. 



7 » • 
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Ingredient?^ 



Fish filled (ynoll pieces) 
Red chilli powder 
Carom seeds 
Cumin $eed$ 
Choot mosolo 
Ginger/gorlic paste 
Green chillies (blended} 
Gram Hour 
Yogurt 
Fresh crecm 
Oronqe food colour 

Oil 9 

Lettuce leaves, cucumber, 
tomato, green chillies, onion 




>sp 
'1 rb^p 
2 ibsp 
2 ibsp 
2 ibsp 
I Vi Up 
2 ibsp + for frying 

os accompaniment 



Method: 

Roast cumin and coram seeds; grind; remove in a bowf. 
Add chool masafa, cream, yogurt, green chillies, 
ginger/garlic, red chillies, food colour, gram flour and oil; 

mix. 

Marinate fisfi with mi*; sel aside (or l h hour. 

Pierce 3-4 fish pieces onto o wooden skewer and repeal 

process with mare skewers. 

Heat oil in o frying pan; fry skewers from oil sides; remove. 
Decorate o serving dish with lettuce, cucumber, tomolo, 
green chillies and onion, place skewers on top, serve. 
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Kashmiri Kebab with Curry 



Kebab Ingredients: 

EesFminc* 

E 99 
Onion 

Red chilli powdei 

Hoi spices powder 

Nul/neg powder 

Ginger /goi lie poste 

Soli a 

Oil £ 

Curry Ingredients 11 ; 

Tomatoes (boiled) 
Onion 

Kashmir i red chillis 
Gingei/garlic paslc 
Corionder powdei 
Woter 
Sob 
Oil 

Fie$h corionder. Green chillies 




Method 

Grind mincL , 

ingredients; shape into long kebofes 



Grind mince and onian in o chopper; odd remaining kebob 

IDS 



4 Heol oil in o Frying pan; fry kebabs golden; remove 
* Blend tomatoes, onion, Koshmm red chillies, qinqer 
conandei ond soil in o blende* 



r Heal oil in o pol; fry blended masolo lhaioughly, 
T Add water; cook foi 10 minutes; add kebabs; keep on dum. 
■ Go<nf$h wirh coriondei ond chillies; serve. 
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Tangy Drumsticks 

Ingredients; 

Chicken drum slicks 
Capsicum 
Patata (boiled) 
Green chilfies 
Spring onions 
Tamata ketchup 
Chaal ma sofa 
Black pepper (crushed) 
Ginger/garlic poste 
Cumin seeds (roasted) 
While vinegar 
Soya sauce 
Water 
Salt 
Oil 



Method; 

■ Cut capsicum, spring anions, green chillies and potato 
finely. 

* Splil meat from one side ol drumsticks ond gather on ifie 
other side; moke sure the meal doesn't seporote from the 
bone, 

■ Heal ail in a pot; Iry qinger/gorlic; odd water and 
drumsticks; cook till dry. 

■ Add vegetables, ketchup, chaal masala, pepper, cumin, 
vinegar, soya sauce and salt; keep on dum, 
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Prawns in Green 

Ingredients: 

Prowns (washed and deveined) 

Spring onions {chapped) 

Onions (chapped) 

Yogurt (whipped} 

Green chillies {chopped) * 

Fresh coriander (chapped). 

Turmenc powder I 

Coriander powdei I J 

Cumin powder 

Gi rrge i /go rl ic paste 1 1 

Hal spices powdei 

Fenugreek seeds 

Salt 

Oil 

Tamola, ginger (graled) 



iMasala 




1 kg 

250 grams 
250 gidrri5 / 
250 grams 

1| bunch 

2 v bp 

2 \spy 
1 tbsp 

1 tsp 

2 tsp 
1 tsp 
'/j cup 

for garnishing 



l? 2 
U2 



7 T 

dfefc 



I fry ginger/garlic 
eek. nol 



Method; 

• Heat oil in a pol; mix togelhei and 
turmeric, coriander, cumin, fenugreek 
and salt. 

■ When of I $epara!es, odd prawn$ ond fry on high Home; 

add remaining ingredients; keep on dum. 
» Garnish with tomato ond ginger; serve, 



spices, yogurt 



fiJ 250 

ft/ 250 C Jj**^ X^J 
>jt 10 (<Jjs JL.$ )(/y-J>: 
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Ingred'Anl 

Chicken breasts 
Breadcrumbs 
Refined flour 



Chutney Ingredients: 

Desiccoled coccnul 
Green chillies 
Garlic 
Mint 

Fresh coriander 
Curry leave * 
Cumin $oed* |roaslcd) 
While vinegor 
Lemon juice 
5ugar 
Sell 

Method: 

Splil chicken breosls open like o book, lightty pound with 
o motlel. 

Sprinkle salt on ihem; refrigerate for 3 hours. 
Blend chulncy ingredients togelher in a blender. 
Spread chulney generously on one side of ihe chicken 
breash; fold over. 

Cool chicken breasts wilh flour; sel aside for 20 minules. 
Coat breosls firsl wilh egg then with breadcrumbs. 
Heat oil in a hying pan; fry chicken breasts golden on 
medium florne; remove. 
Cul into piece$; serve. 
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Corn Poha 

Corn 

Pohay (Hot rice) 
Mustard seeds 
Onion (finely cut} 
Turmeric powder 
Sugor 

Green chillies f blended} 
Lemon juice 

Fresh coriander (chopped} 

Milk (fresh) 

Sail 

Oil 



Topping Ingredients. 

Tomatoes (lindy cul) 
Onion f finely cul) 

Lemon (wedges) 



J /i cup 
Vi cup 
14 cup 

1 





Method: 

Wash rice. 

Heat oil in o wok; fry mustard seeds. 

Add onions, fry I'll colour changes; odd earn; cook for a 

Few minules 

Add rice ond remaining ingredients; fry for a few minules; 
dish our. 

Add topping ingredients, serve. 



Ji.',<; (l^,j£j:a)jO 
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Potato Ingredients 

Baby potatoes (boifecf and peeled) 
lemon juice 
Mint (chapped) 
Coriander and mint chulney 

Hartsa Ingredients 

Dried, round red chillies 
Coriander seeds 
Cumin seeds 
Black cumin seeds 
Garlic 

Sob 

O.I 




250 grams 
1 tbsp 
1 tbsp 

i$ accompaniment 



Method: 

♦ Soak red chillies in hoi water for Yi hour. 

roast coriander, and both cumin seeds an an iron 

gfrdfe; grind when coaled. 
T Remove red chillies from water; blend ground masala> 

garlic, red c hi lies, ail and salt in a blender; refrigerate. 
T Prick small hates in potatoes with a fork. 
T Mix patataes, leman juice, mint and chilli poste in a bowl; 

refrigerate. 

♦ Pierce potatoes anta wooden skewers after !A haur. 

T Brush all on o grill pan and heat It; roast patataes; remove 
in O dish, 

T Serve with mint and coriander chutney. 
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Quick RavsTDhoKi 

Semolina Irigrediehts: 

Scmolmc 1 cup 

Yogurt (whipped)^ Jph cup 

Grom flour 1 tbsp 

Turmeric powder V2 tsp 

Sugar t t$p 

Woler 1 cup 

Salt to tasle 

Oil 2 

Tempering Ingredients:^*/ 
Mustard seeds I l/p 1 ^ 

Curry leaves 1 0 

Green chiilies (cul rtiicUy) 4H 
Oil 1 tap 

Topping ingredients:^ 

Sugor Vitsp 

leman juice t tbsp 

Water Vi cup 

Soli % Isp 
Desiccated coconul T 

F nes h corrande r (chopped) for go m rshmg 



Method: 

» Mrxsemolrno ingrecfrenls logelher. 

* Spread in a greased springlorm pan; steam in 0 

steamer; remove 
T Heal oh 1 rn o Frymg pon;fry tempering ingrecf rents; pour 

tempering on ihe dhakla. 

■ Combine water, $ugor, lemon juice and salt in. a 
saucepan; cook for few minulcs; pour on dhoklo. 

T Open springForm ond remove il; cul into square pieces 

■ Garnish with coconul and coriander; serve. 




... 
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Chocolate Mint Fudae 



Ingredients: 

Chocolote (cut into piece$} 500 grams 

Condensed milk 400 4 grdnr 
Butter 



Mint es$ence 

Milk chocolate (melted) 



,60 grams 
100 grams 



D 



Method: 

Cook chocolate, condensed milk ond by Her in a saucepan, 

while continuously stirring fill well -mixed. 

Remove saucepan from Ha me; add essence; pour into a 

square, greosed dish; relrigerote. 

When set. garnish with milk chocolate; refrigerate. 




fU 500 
flf 400 
fi/ 60 
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400 grams 
Ulbsp 
1 ibsp 
2lbsp 
1 cup 

1 cup A 

leup/j 

I cup" 
for'du sling 
2tbsp 



3 cups^ 
1 kp 
1 hp 
1 Kp 



"HOME 

J 

Chicken Tikka IVIasala Pizz 

Ingredients: 
» j 

Chicken pieces (boneless) 
Ginger/garlic paste 
Lemon juice 

Tikko Masala {packaged) 
Yogurt 
Pizza sauce 
Capsicums (finely cul) 
Onians {finely cut) 
Fresh corionder (chopped) 
Mozzarello cheese (grated) 
Refined flour 
Oil 

Dough ingredients 

Relfned Haur (lifted) 
Sugor 

Yeasl (di$$olved in water) 
Sab | 

Method: 

» Knead dough ingredienis with lukewarm wafer; place 
daugh in a baw( and set oside in a warm pface lit! \\ rises 
la Iwice its size. 

T Knead daugh again; set oside for 4 hours. 

* Dusl chopping board wilh Ifaur; roll out dough ond sel in a 
rectangular pizza I ray. 

* Marinote chicken pieces wifh tikka masafa, ginger/garlic, 
lemon juice, yogurt and pizzo sauce; $et oside ror 1 hour. 

* Heat oil in a Irying pan, cook chicken fill tender; remove 
from flame. 

■ Spread layers of chicken, capsicums, anions, coriander 

and cheese on the crusl. 
- &ake in o preheated oven at 1 80° C lar 20 minutes; 

remove; cuMnla p ieces ; serve. 

Ca I 





4 

L. tu^- \J m t£riL *C\J$**» \jti fu \ttcJL lt )£>/ J?(f 
- L V U.~:S. 0\S/- J. >f±T4 t-hf* c-OjIi/^J .v t$L* i i_ 




WASAI 



RSPR :PftKS0RIB! V ff *>M 



KITCHEN 



GSM 



PAKSOCIETY1 f PAKSOCIETY 




Potato and 



Ingredients: 

Potato (grated) 
Onions (chapped) 
Green chillies (chopped) 
Garlic, red chillies {mode info paste) 
Black pepper (crushed) 
Yogurt 
Lemon juice 
Solt 
Butter 
OJive oil 

Fresh coriander, Lime (halved 




>tb$ 
^J'tsp 

to taVe 
'/2 cup 
'/J cup 

lor garnishing 



Mix potato, onion, green ehilfies, salt oncf pepper in a 
bowl. 

Brush some butter on a pyrex dish, set pafoto mix in ir. 

Pour remaining butter on tap, bake in pre heated oven a r 

200'C far 20 minutes," remove, 
' ' Mix garlic and red chilfi paste, yogurt, femon [uice ond 

olive oil in o bowl. 
' Remove potatoes in o dish; spread bowl ingredients on top. 
' Garnish with coriander and lime; serve. 



i 
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Ingredients 

Fruit buns 
Mixed fruite 
Condensed milk 
Butter 

lemon zest, cream 
king sugar 



Method: 

• Mix lemon zest in cream^sel aside. 

♦ Cut buns into small pieces; melt butter. 

♦ Place hoff ifie pieces af buns on a baking hoy; pour Vi of 
buHer on tfiem. 

♦ Spread fruifc on them; layer wirti remaining buns and 
butter. 

* Pour condensed milk on top and bake in a pre heated oven 
al 1 80 D C for 20 minutes; remove. 

• Dish out; gorni$h wirfi cream; sprinkle icing sugar an top; 

serve. 



it Jy^JL J Js; A' js- 20 y ) 80*C JL tf.-j i ff*. j£ /Jrj 
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Boti Kebab 

Ingredients 

Chicken pieces^ 
Black peppercorns (cached) 
Almonds 

Red chillies {crushed) 
Ginger paste 
Salt 
Ofl 

Green chillies (cul lenglfiv/ise) 



teg , 
(crushed) 10 Vjjw 

m£>1^ a AM 

Jo taste €g 



Method: 

♦ Cook chicken, ginger ond salt in a wok till dry. 

♦ Add ofl ond fry,* odd remaining ingredient ond cook for 
o few minufes; keep an dum. 

♦ Garnish with green chiflies; serve. 
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Creamy Chicken 

Ingredients: 

Chicken pieces |Boneless) 

Yogurt 

Fresh cream 

Red chilli powder 

Sdf 

Oil 

Fresh coriander, Green chillies 





16 kg 

250 grams 
300 gram* ^9 

i tsp-; 

to taste, 
4.tbsp 

for garnishing 



L 



Method: 

* Marinate chicken In a bowl with yogurt, cream, red 
chillies and salt; $ef aside for Vi hour. 

* Heat ail in a wok; add chicken; cook for 20 minutes. 

« Dish out when oil separates; garnish wilh cononder and 
chi[lie$; serve. 
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Dhaba lentils 

Ingredients: 

Gram lentils (cooked) 
Onions {finely cut] 
Gieen chillies (finely cut} 
Mint (linery cut) 
Tui meric powdei 
Cumin seeds 
Hot spices powdei 
Gingei/godic paste 
Red chilli powdei 
Coifondei seeds 
Gingei (finely cut) 
Wotei 
Salt 
Buttei 
Oil 

Method: 

» Mix coriandei and cumin; grind. 

* Pai-boil lentils; stioin and discard water. 

► Heat ail in a pot; fry anions; remove half 

ginger/godic, turmeric, led chillies, hat spices, 
coriander and cumin in remaining half; fry lighly. 

> Add lentils; Iry foi o few minutes; add wotei and $alt; 
cook till dry. 

Add gingei, green chillies, mint ond butter; keep an dum. 
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Islamabad Serena Holers pastry chef AH, shares his secrets, to satisfy 
your sweet loot h. Learn how to make the fluffy and moist red velvet 
cupcakes and the delicious classic banana bread in uo time. 



BANANA BREAD 



INGREOIENTS: 

Bananas 

Eggs 

Oil 

Sugar 



SOOgm 

10 

500 gm 
SOOgm 



METHOD: 

♦ Mash bananas int 



to a rOw 



Ft our 

yfCionamon powdar 
<r ^ Baking powder 



50Orjm 

tOgm 

15gm 



rouyh'ptnee, mEe potato masher) 
Add sugar jn ^/l, beat well until its not gia/ny. 
Then add eggs one byonr-and keep v/hisking to riaka.li s 
Add baking powefar. cinnamon pov/der d lleur into lh~ ■ 
Now Add oiUmd mix 'ynthc bat tar so'it "blends in. ^Jj 
Put the mixlureSn.the locrl pan anyplace it'tirmly CMWpfouhtar to 
disperse any-bubWa' 
Baka at 200 ddPffsfor 30 minutas. 

It's done when a toothpick inserted in >he middle comas out clean. 



RED VELVET CUPCAKES 



INGREDIENTS: 

Butter 
Sugar 
lour 

Red colour 
ggs 



SOOgm 
iSOgm 
400gm 
few drops 
10 



Sakirvi 



Alm6nd Powder; 



i a bowl and blend till tha mixtura 



METHOD: 

Add suga/ and maltad butt 
craamy. 

Now beat in tha aggs ona at a lima 

Add a fav/diopsol cot our followad by baking powdar. Gradually beat in 
tha lloui and almond powdar until just blanded 
Pour the mixtura into a mould and bake for 20 rninutas at 200 dagiees 
or until toothpick inserted into cupcaka comas out clean. Cool in pans 
on wine lack 5 minutas. 

For tha frosting mix togcthar Philadalphia Chaase and cieam. 
Fros> >hc cupcakas with a butter knile oi a piping bag 



Hasten Cooking Classes 

The art of baking is no longer hard to master 




Fiostin^ 

Philadelphia Cheesi 
Cream 
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Written by : KJiolll lu Rehman Qontai 
Directed by : Mefoeen Jabbci 
Produced by : Sodfa Jobbor 



t facelJOok.com/Aplusentertainmentchannel 
@ youtube.com/afilusentertainment.tv 



Every Friday at 8:00pm 

www.a-plus.tv 
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Clean, Clear, Glowin 
Skin ... Always 







Golden Pearl Cosmetics Pakistan 
vwvv.goldenpearl.com pk S» ^» 
E mail: lnfo@goldenpe»irl.cam.ph> * 
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